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TIPS FOR STRESS-FREE GIFTING FROM RACHAEL RAY 



TIME TO GET FESTIVE! With all the parties, cooking and 
decorating, it’s easy to put off one of the season’s nnost 
innportant traditions: gift giving. Don’t worry, you’ve got this. 
You can count on the United States Postal Service® to 
save you tinne and money— so you don’t miss a single 
merry moment this holiday season. Check out these 
tips and tools to help you get started. 



PACKiniY 




PRIORITY 
* MAIL * 



Traveling for the holidays? 
Avoid pricey baggage fees by 
shipping gifts ahead of tinne. 
It’s simple with these free 
holiday USPS® Priority Maii 
Fiat Rate® boxes. 





DISH UP SOME TUN 



Nothing says hostess gift like your 
favorite meal— try a party- pieaser iike 
iasagrta and gift it in a pretty serving 
dish. Can’t attend? Send a cookbook 
filled with your favorite recipes. Visrt 
USPS.com* to send a gift in three steps' 

1) Order free Priority Mail Fiat Rate** boxes' 

2) Use the Click-N-Ship* option to pay 
for postage arrd print shipping iabeis 

3) Schedule a free Package Pickup'" 

Easy peasy! 




HOSTA GIFT-WRAPPING PARTY 

Invite friends, turn on some holiday tunes and get 
creative! Swap traditional wrapping paper for butcher 
paper, trade bows for baker’s twine. ..the possibilities 
are endless. Pressed for time? Visit The Postai Store® 
at store.usps.com for everything you need to ship 
your packages. They even have free holiday themed 
boxes so your package arrives with a festive touch! 



UNITED STATES 



GETAHEAD START 



A little organization goes a long way. 
Start small: update your contacts 
before December and always have 
your to-do list handy. With My USPS, 
you can manage your deliveries and 
sign up to receive real-time delivery 
notifications*" from the USPS®, so 
you’ll know right when your packages 
have arrived. Register for free now 
at my.usps.com. Your to-do list 
just got shorter. 



POSTAL SERVtCE 9 



oo© 

Learn more at USPS.com/holiday 



*Available within the U.S. Boxes are delivered with your regular mail within 7 to 10 business days. To order, visit store.usps.com 
**For details on free Package Pickup, go to usps.com/pickup 

***Available with select products. Most notifications transmitted within a few minutes of the delivery scan. 
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ADVERTISEMENT 



WITH USPS® THE HOLIDAYS 
ARE WRAPPED UP IN A BOW 
AND READY TO GO. 



The United States Postal Service® 

offers fast, easy and reliable ways to 
ship your special deliveries during the 
hectic holiday season, with everything 
from free holiday themed boxes to 
real-time delivery notifications*. 



' - ©2015 United States Postal Service®. All Rights Reserved. 

The Eagle Logo and the trade dress of USPS" Packaging are among the many trademarks of the U.S. Postal Service". 
' *Available with select products. Most notifications transmitted within a few minutes of the delivery scan, 
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Unwrap gift ideas for all the 
people on your list, from your 
pet-obsessed neighbor to 
your perplexing tween cousin. 



80 RACHAEL RAY’S 
30-MINUTE MEALS 
Rach is cooking up a storm to 
make your December extra 
delicious— any night of the month! 



90 30 HOLIDAY 
COOKIE HACKS 
These game-changer cookie 
recipes and genius decorating 
shortcuts will make the season 
super sweet. 



( 100 EVERYONE IS 
j ITALIAN ON SUNDAY 
) An exclusive look at Rach’s 
;i new cookbook, her most 
(| heartfelt one yet. You’re going 
5 to want to gather round the 
! table for this epic feast! 
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ON THE COVER Photography Jeff Lipsky; food 
styling by Simon Andrews; fashion styling by Jane 
Harrison Fox; makeup by Joe J. Simon for Giorgio Armani 
Beauty; hair by Patty Mocarski; sweater by Peruvian 
Connection; turtleneck by Majestic Clothing; leggings 
by Alice + Olivia. Soft Sugar Cookies recipe, page 97. 
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» GO DIGITAL Get easy access to bonus recipes, party ideas and much more at RachaelRayMag.com/digitalnow. 
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^ This season, give your guests a reason to celebrate 
with hickory-smoked, spiral sliced Smithfield Ham. 
Our flavorful, mouthwatering hams have that legendary 
flavor that gets everyone into the holiday spirit. 

. Flavor hailsyrom 



For recipes and more, visit smithfield.com 



©2015 Smithfield FSods 
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Wholesome, all-natural, versatile and delicious, honey is available in 
an array of flavor profiles - from mild to bold. With all the buzz about 
honey, it’s no wonder Firmenich named it Flavor of the Year. 

We’re so proud we can hardly bear it. 



Visit honey.com to learn more about nature’s sweetest ingredient. 
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Good for you. Good for 
the planet. GreenGourmet® 
Cookware from Cuisinart 
combines the performance 
you expect with the ecofriendly 
features you want! The exclusive 
ceramica nonstick cooking 
surface is free of petroleum; 
that means there is no PTFE 
or PFOA present. Our stay-cool 
handles are crafted of 70% 
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are really cool to the touch. 
Treat your food and the planet 
right - Mother Nature will 
approve! 
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ADVERTISEMENT 



FLORID/^S BEST everyday 

CITRUS GIFT BOX 






Direct from the tree to you! This special gift of the highest 
quality citrus is available through an exclusive arrangement 
with Hale Groves, a family farmer owned company that has 
offered citrus gifts since 1947. 

YOUR CITRUS GIFT BOX IS BURSTING WITH 25 ITEMS 

• 8 Honey-Sweet Tangerines 

• 8 Juicy Navel Oranges 

• 3 Indian River Ruby Red Grapefruit 

• 3 Orange Flavored Dark Chocolates 

• Orange Blossom Honey 

• Orange Candies 

• Premium Mixed Nuts 

YOUR EXCLUSIVE PRICE IS $39.98 PLUS SHIPPING IS FREE! 

(regular price $70.56). You save over 40%. 



ORDER ONLINE: 

rachaelraymag.com/box 

ORDER TODAY: 

1 - 800 - 678-1154 



Please specify item M164, offer code 6MRR12 



Shipments will be made late November through December 2015. Shipments are to the continental United States, Alaska and Canada. There is an additional charge for Alaska. Call for details. 






BREAKFAST & BRUNCH 



SOUPS, SALADS & SIDES 



Sunnyside Eggs & White Pizza Frittata 

Winter Greens 



*70 



*•88 



EVOO & Chive Mashed 
Potatoes 



Trim Creamed Spinach 



Celery, Portobello & 
Parsley Salad 



Creamy 

Cauliflower Soup 



««t09 



BURGERS & SAMMIES 



Big Blue Turkey Burgers 



Veggie Grilled Cheese Sandwiches 



Italian-Style Rotisserie-Chicken 
Noodle Soup with Green Beans 



Green Beans with 
Shallots 



Cauliflower with 

RosefTfAry su Graun 



SNACKS & STARTERS 




Double-Potato Latkes 




Mini Muffulettas 




Chicken Meatballs with 
Curried Dipping Sauce 



Olive-Almond Puff 
Pastry Pinwheels 



Fried Plantains with 
Avocado Sauce 





Apple & Crab Canapes 




Baked Cheese Plate 





Sausage-Stuffed 
Spicy Olives 



Butternut-Sage Crostini 



POULTRY 




Roasted 
Pomegranate 
Chieken *30 




Mediterranean Chicken with Olives, 

Chicken Salad Capers & Kale 
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MAKEOVER MEAL 



BEEF UP YOUR DINNER WITH 
LUXURIOUS-AND LIGHTENED- UP!-TAKES 
ONSTEAKHOUSE CLASSICS. 



BY DAVID BONOM AND MARGE PERRY 

PHOTOGRAPHY BY PETER AROJTO PHOTO ILLUSTRATION BY JUSTIN METZ 





Lean and Luscious 
New York Strip 

1 tbsp. butter • 2 top loin strip steaks 
(boneless, 1 V 4 lbs. total; bone-in, 1 lbs. 
total), about Va inch thick, trimmed 

In a cast-iron or other heavy skillet, melt 
the butter over medium-high until the foam 
subsides. Season the steaks with V2 tsp. 
salt and % tsp. pepper. Cook until browned, 
about 4 minutes per side for medium-rare. 
Transfer to a cutting board and let rest 
5 minutes. Trim the steak from the bone; 
slice thinly across grain. Serves 4. 




Slimmed-Down 
Steak Sauce 

Vs cup ketchup • V4 cup fresh orange juice 

• 2 tbsp. balsamic vinegar • 2 tsp. Dijon 
mustard • 2 tsp. Worcestershire sauce 

• 1 tsp. molasses • 1 tsp. sugar • V2 tsp. 
garlic powder • V 4 tsp. onion powder 

• Vs tsp. cayenne In a small saucepan, 
combine all the ingredients. Bring to a 
simmer over medium and cook, stirring often, 
until slightly thickened, 5 to 6 minutes. 

Let cool. Makes Vs cup. 



Healthy Bearnaise 

3 tbsp. canola mayonnaise • 1 tbsp. 
chopped fresh tarragon • 1 tbsp. chopped 
shallot • 1 tsp. tarragon vinegar • 2 tbsp. 
unsalted butter, melted ■>> In a small bowl, 
whisk the mayo, tarragon, shallot, vinegar, 

2 tsp. water, Vs tsp. salt and Vs tsp. pepper. 
Whisk in the butter. Makes V2 cup. 




Homemade steak 
sauce has no 
added chemicals or 
preservatives and is 
ready in 10 minutes. 






Cuts above 



Cuts like ribeye are 
steakhouse darlings beeause 
of their rich marbling 
(aka fat). New York strip is 
a good compromise because 
it’s moderately lean but 
still has enough marbling 
to keep it juicy. 



Restaurant steaks 
are often drenched 
in butter, but a 
tablespoon delivers 
plenty of flavor. 



BEFORE 

894 

CALORIES 

58g 

FAT 



AFTER 

250 

CALORIES 

12g 

FAT 



Use canola mayo as a 
base for this shortcut 
version of a classic 
bearnaise and you’ll 
save time and calories. 



BEFORE 

196 

CALORIES 

18g 

FAT 



AFTER 

84 

CALORIES 

9g 

FAT 



A 
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Mashed potatoes 
get a calorie trim 
when made with 
EVOO and a pat of 
butter. 



AFTER 



CALORIES 



CALORIES 



Pick a potato 

Baked, mashed or fried, 
spuds are steak’s best 
friend! But some potato 
preparations are rieher than 
others, so ehoose earefully. 



Loaded baked potato 534 24 g 



Plain baked potato 



Sweet potato fries 


467 


25 g 


Freneh fries 


442 21 g 


Mashed potatoes 


380 18 g 
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A delicious milk-based 
sauce gives you rich 
creamed spinach with 
about half the calories 
and a third of the fat. 



AFTER 



CALORIES 



CALORIES 



EVOO & Chive 
Mashed Potatoes 

1 lb. russet potatoes, peeled and cut 
into 1-inch pieces • V2 cup 2 percent milk 

• 2 tbsp. EVOO • 1 tbsp. unsalted butter 

• V4 cup chopped fresh chives In a 

medium saucepan, cover the potatoes with 

2 inches of water. Bring to a boil over high 
and cook until tender, 12 to 14 minutes. 
Meanwhile, in a small saucepan, heat the 
milk, EVOO, butter, Vi tsp. salt and 14 tsp. 
pepper over medium until the milk is warm 
and the butter melts, about 2 minutes. 
Drain the potatoes; return to the medium 
saucepan. Pour the milk mixture over the 
potatoes; mash with a potato masher until 
mostly smooth. Stir in the chives. Serves 4. 



Trim Creamed Spinach 

3 bags (8 oz. each) fresh spinach • 2 tbsp. 
unsalted butter • 2 cloves garlic, minced 
• 5 tsp. flour • 1 cup 2 percent milk • Vs tsp. 
freshly grated or ground nutmeg • Va cup 
grated Parmesan >4 Heat a large skillet 
over medium-high. Add 1 bag spinach; cook, 
turning with tongs, until just starting to wilt, 
about 2 minutes. Repeat with the second 
bag. Stir in the third bag and cook until 
completely wilted, about 2 minutes more. 
Transfer spinach to a colander; let cool 
10 minutes, then squeeze out the liquid and 
coarsely chop. In a medium saucepan, melt 
the butter over medium. Add the garlic; stir 
until just starting to brown, about 2 minutes. 
Add the flour. Cook, stirring often, until 
pale golden, about 3 minutes. Whisk in the 
milk, nutmeg. Vs tsp. salt and Vs tsp. pepper. 
Cook, whisking constantly, until thickened 
and just starting to boil, about 3 minutes. 

Add the cheese; whisk until melted, about 
30 seconds. Stir in the spinach. Cook, 
stirring, until the spinach is heated through 
and evenly coated with the sauce, about 
1 minute. Serves 4. 








X 



For a prettier, tastier, 
better-for-you treat, 
use fresh strawberry 
topping instead of the 
canned stuff. 



BEFORE 

881 

CALORIES 

60g 

FAT 



AFTER 

339 

CALORIES 

15g 

FAT 



Light Strawberry Cheesecake 

SERVES 12 PREP 20 MIN (PLUS CHILLING) BAKE 1 HR 15 MIN 



Cooking spray 

1 cup graham cracker 
crumbs (about 7 whole 
crackers) 

4 tbsp. plus 1 cup sugar 

3 tbsp. unsalted butter, 
melted 

2 packages (8 oz. each) 
Neufchatel cheese, at 
room temperature 

1 V 2 cups light sour cream 

2 large eggs 

1 tbsp. pure vanilla extract 
Vs cup flour 

1 qt. strawberries, hulled 
and sliced 

Vs cup strawberry jam 

1 . Preheat the oven to 350°. 

Coat a 9-inch springform pan 

with cooking spray. In a small 



bowl, stir the crumbs and 
2 tbsp. sugar. Mix in the butter 
and 2 tsp. water until the 
crumbs hold together; press 
evenly into the bottom of the 
pan. Bake until deep golden 
brown, about 15 minutes. Let 
cool in the pan on a rack. 
Reduce oven to 325°. 

2 . Meanwhile, in a medium 
bowl using an electric mixer, 
beat the Neufchatel and 
sour cream on medium-high 
until smooth. Add the eggs, 
vanilla and 1 cup sugar; beat 
until smooth. Add the flour; 
beat on low to blend. Pour 
the filling over the crust. 

3 . Bake until the center of the 



cake is just set but still jiggles 
slightly, 55 to 60 minutes. 
Run a knife around the sides 
of the pan to release the 
cake. Let cool in the pan on a 
rack about 1 hour, then cover 
and refrigerate until cold, at 
least 3 hours or overnight. 

4 . In a medium bowl, toss the 
berries with 2 tbsp. sugar; let 
stand until juices begin to 
form, about 10 minutes. In a 
small saucepan, stir the jam 
over medium-high until 
melted, 1 to 2 minutes; stir 
into the berries. Chill 1 hour. 

5 . Remove the sides from 
the springform pan. Spoon 
the topping over the cake. 
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Steakhouse menu 
do’s and don’ts 

Eat your heart out — and keep it healthy — with 
these healthful tips. 



STARTERS 



BUYER BEWARE 

Sure, seafood is healthy — but not 
when it’s breaded and fried. An 
appetizer portion of crab cakes can 
have more than 1,000 calories. 



BEST BET 

Start with a classic: shrimp cocktail. 
A serving has about a quarter of the 
calories of an order of crab cakes, but 
the protein makes it just as satisfying. 



STEAKS 



BUYER BEWARE 

An average steakhouse ribeye 
(about 12 ounces) can set you 
back 1,000 calories and saddle you 
with more than two-days’ worth of 
unhealthy saturated fat. 



BEST BET 

Filet mignon is fairly lean and 
prized for its tenderness. Because 
it’s so expensive, portions tend to 
be smaller (around 7 ounces), and 
weigh in at about 500 calories. 



SIDES 



BUYER BEWARE 

It may be a salad, but a side Caesar can 
be a high-cal order (all that cheese 
and creamy dressing!). A small portion 
can come in at more than 400 calories 
and a whopping 36 grams of fat. 



BEST BET 

Go for the grain. A side of rice 
pilaf, which soaks up all those savory 
steak juices, comes in at just 
over 200 calories — and less than 
5 grams of fat. 



DESSERTS 



BUYER BEWARE 

Just because it has a vegetable in it 
doesn’t mean carrot cake is healthy. 

Thanks to lots of oil and cream 
cheese frosting, it can have nearly 
1,400 calories a slice. 



BEST BET 

It may be hard to believe, but a 
single-portion molten chocolate 
cake— a whole one, just for 
you! — can have half the calories 
of a slice of carrot cake. 



Where’s the beef? 

For 15 more fun and meaty recipes, visit 

RachaelRayMag.com/steak. 




^82 

Pork Chops with Shallot 
and Mustard Sauce 



Steakhouse-Style 
New York Strip 



Easy Porchetta with 
Roasted Vegetables 



Agrodolce Greens & 
Bacon on Polenta 



106 

Rib Roast with Roasted 
Garlic & Herbs 



Veal Meatballs with 
Crispy Sage & Spinach 



Sliced Steaks with 
Kale Caesar Salad 



Moussaka-St>lf 

Shepherd's He 



> Easy decorating tricks and tips 

> One cookie cutter, five festive designs 

> Awesome no-bake treats and lots more! 



Healthy Bearnaise 



Cake Cream 



■Ilk. ^**36 

Chocolate-Hazelnut 
Skillet Cake 



Pappardelle in 
Chianti Sauce 



Grapefruit Sidecar 



Light Strawberry 
Cheesecake 



Winter Greens 
& Walnut 
Pesto with 
Whole-Wheat 
Spaghetti ♦•S3 



Linguine with Crab 



Blood Orange 75 



Pistachio, Apricot & 
Sesame Brittle 



MEAT 



fCEY • Fasl <30 rntm Of less) • FfTeBzaf-Tiondlv *VfegetBriQn liGlutBn-lYeer B Tear-out bookfot 
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66 

Sure, 

Thanksgiving 
is over, 

but turkey and 
cranberries 
are a delicious 
combo 
all year long! 

99 



> In a large saucepan, bring 
the cranberries, sugar and 
V 2 cup water to a boil over 
high. Reduce the heat to 
medium and cook, stirring 
occasionally, until the 
cranberries pop and the sauce 
thickens, about 15 minutes. 
Cover the sauce to keep it warm 
while you make the burgers. 

> In a medium bowl, combine 
the ground turkey, chopped 
scallions and Worcestershire 
sauce. Season with salt and 
pepper; gently mix in the blue 
cheese. Form into 4 large 



2 cups fresh or frozen 
cranberries 

V2 cup sugar 

1 lb. ground turkey 

3 scallions, finely chopped 

2 tbsp. Worcestershire sauce 
Salt and pepper 

V2-V4 cup (2 to 3 oz.) big crumbles 
of blue cheese or smoked 
blue cheese 



1 tbsp. olive oil 

Bread-and-butter pickle 
slices, red leaf lettuce and 
thinly sliced red onion 

4 kaiser rolls, split and 
toasted 



Dill pickle-flavored 
potato chips 



patties (thinner in the 
centers for even cooking). 

> In a large nonstick or 
cast-iron skillet, heat the 
oil, one turn of the pan, over 
medium-high. Cook the 
patties, turning occasionally, 
until cooked through, about 
10 minutes. 

> Arrange the pickles, 
lettuce and onion on the 
bun bottoms. Top with the 
patties, slather with warm 
cranberry sauce and set 
the roll tops in place. Serve 
with the potato chips. 



I use smoked blue 
cheese from Oscar's 
Smoke House 
(oscarsadksmoke 
house.com) but 
any good-quality 
blue will do. Choose 
one that's not too 
wet — you want big 
crumbles mixed 
in with the meat. 
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Photography by LUCAS ZAREBINSKI 



FOOD STYLING BY MICHELLE GATTON; PROP STYLING BY WENDY SGHELAH. 





SAUSAGE CORNBREAD STUFFING 



INGREDIENTS: 

1 16-oz. pkg. Jimmy Dean® Premium 
Pork Sausage (Sage or Reguiar) 

2 cups celery, chopped 

1 cup onion, finely chopped 

4 cups cornbread, toasted & chopped 

1/4 cup fresh parsley, chopped 

1 tsp. poultry seasoning 

1 cup chicken broth 

1 egg, lightly beaten 

1/2 cup pecans, chopped (optional) 



DIRECTIONS: 

1. PREHEAT oven to 325°F. Cook sausage, celery and onion in large skillet 
over MEDIUM-HIGH heat 8-10 min. or until sausage is thoroughly cooked; 
drain. Spoon into large bowl. 

2. ADD cornbread, parsley and seasoning; mix lightly. Add in broth, egg and 
mix until blended. Stir in pecans. 

3. SPOON into lightly greased 2-quart casserole or souffle dish; cover 

and bake 45 min. or until thoroughly heated, uncovering after 35 min, 



PREP TIME: 20 min. COOKTIMEi 45 nnin. 

COOK'S TIP: To toast cornbread, bake at 400°F for 10 min. 



SHARE YOUR FAVORITE SAUSAGE RECIPE. AND THE STORY BEHIND IT, USING #JDFAMILYTABLE 

AND YOU COULD BE FEATURED. 



ShJUte^ 



JIMMYDEAN.COM/RECIPES 
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©2015 Pepperidge Farm, Incorporated. 



I he snow will fall throughout the night— 
A foot already fell! 

The fire warms their little hearts, 

A Snow Day will as well! 






Inspired by the Matson Family of Burlington, VT 
Share your Goldfish*Tales! GoldfishSfflMes.(om 



Always baked with real cheese. 

The Snack That Smllai Back ^ 




KATHRYN8/ GETTYIMAGE. 





LETTER FROM RACH 



Merry and bright! 



^VE WRITTEN 21 BOOKS 

in the past 15 years and 

I each one holds a special 
place in my heart. 
They’re each a part of 
me the same way a child 
would be. But I have 
to say, my 22nd book. 
Everyone Is Italian on Sunday, 
is one big baby— and I think 
it’s my favorite child. It’s a true 
labor of love: When I delivered 
the manuscript, it was more 
than 700 pages, single-spaced! 
It’s a scrapbook of my life as 
much as it is a book of recipes, 
and it’s got a lot of dishes you 
might not expect from the likes 
of the 30-Minute Meal girl. 
Slow-cooked Sunday-style 
meals, braised meats, soups, 
stews, homemade pastas. In 
the ways that these meals 
bring us all together, they prove 
that everybody is an Italian 
on Sunday. Please don’t miss 
our special sneak peek on page 
100 for a menu of some of my 
favorite recipes: Linguine with 
Crab, Easy Rib Roast with 






m 



Roasted Garlic and Herbs, 
Olive Oil Cake and more. 

Another great reason to 
celebrate? It’s the holidays! 
This month’s 30-Minute 
Meals are designed to feed a 
crowd— perfect this time of 
year when family and friends 
seem to come and go for like, 
what, a month and a half?! 
Turn to page 80 for my go-tos. 

I especially love Italian- Style 
Rotisserie- Chicken Noodle 
Soup with Green Beans after 
a day of sledding or snowball 
fights, and the Moussaka- 
Style Shepherd’s Pie. Yum! 

You are gonna love love love 
our cookie hacks on page 90: 
no-bake cookies, easy frosting 
tricks, fun ways to dress up 
store-bought sweets. You don’t 
need to be a master baker— 
or even a baker!— to whip up 
these treats. 

For a special-occasion 
dinner you can really feel 
good about, tear out our 
Makeover Meal booklet 
to make a rich steakhouse 
feast for a fraction of the 
calories and fat. As I’ve always 
said, if your favorite date 
destination is a steakhouse. 



all the more reason to make 
dinner instead of a reservation. 
You save money and control 
the ingredients, but more 
importantly, it shows you 
really care. 

If you have the travel bug 
around the holidays, eat your 
way around cities like New 
York, Chicago, New Orleans 
and more by visiting all 
the new food halls that are 
cropping up (page 24). Happyj 
sampling, holiday travelers! 

Remember: The ho ho 
happiest of Hanukkahs and 
Christmases are the ones that 
aren’t perfect. Don’t try 
to make your table look like 
the pictures in this or any 
other magazine. Enjoy each 
other’s company and don’t 
take yourself or your food 
too seriously. 

Check ya in the New Year! 



COOK THE QOQK To me, ihis b thi most imF^rtant book t've written. It fopresefils decedes 
of enjoying and working mXh food end the people I love most in this world. tneldOi you'll find 
favorite meals and special reolpesN Including my sister Marla's favorite Italian desserts and my 
husband JoNn's Italian Ingredlent-ingplred cocktails. Oel a special sneak peek on page 10CU 



I 

i 



[ 




1. These Marigny Triangles are 

handcrafted from a variety of 
sturdy woods for the prettiest 
holiday cheese plates. Give 
one with your favorite cheese! 
From $20, nolaboards.com 



Rach’s 

most- 

wanted 

list! 



Get a peek at the awesome 
gifts Raehael and her friends are 
exeited to give (and maybe 
even reeeive — hint, hint!) this 
holiday season. 
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Photography by PETER ARDITO 






“This stuff makes ► 
your skin smooth 
and soft! I give 
it to all of my 
girlfriends” 

—Michelle Martucci, 
payroll accountant for 
Rach’s TV show 




“I love giving ^ 
classic gifts, 
and what’s more 
nostalgic than a 
dinner-bell call to 
a family meal?” 

— Jaclyn Colabraro, art 
director for Rach’s TV show 





—Lisa Freedman, home 
and market editor, 
Rachael Ray Every Day 



Til feel good about 
giving this to my 
coffee-loving 
friends because I 
know it does some 
good in the world!” 





COCKTAIL KPT 



“You can shop 
and spread the 
love at the 
same time with 
this great bag ” 

—Jeanette Donnarumma, 
culinary producer for 
Rach’s TV show 



SHALL 

ACTS 

CHANGC. 

THE 

world 





2. Exfoliating coffee is mixed with 
essential oils for a Body Scrub 
that gives you an indulgent 

spa experience at home. From 
$15 for 7 oz., frankbody.com 

3. Slather the Limited Edition 
Bourbon Barrel Aged Smoky 

barbecue sauce on ribs and steak 
for a finger-licking-good meal. 
$75 for 16 oz., Iilliesq.com 

4. Rock on in style with the Major II 
Headphones, complete with 

a faux-leather head strap. $119 
each, marshallheadphones.com 

5. Nothing says “Come and get it!” 
like a Chuckwagon Dinner Bell. 

$17, lodgemfg.com 

6 . Chemex (known for pour-over 
brewing) and Toms (you’ve seen 
their cute canvas shoes) have 
teamed up to make this glass 
Coffeemaker. Each purchase 
gives two weeks of water to 
someone in need. $50, toms.com 

7. Transport hot or cold dishes 
in the Rachael Ray Casseroval 
Thermal Carrier, designed 

to enclose your favorite baking 
dish, no matter the shape. 

$20, rachaelraystore.com 



8 . Designed by a former staffer 
at Rach’s show, metallic 
Brooklyn Bridge Skyline Thank 
You Cards are just the way 

to show how grateful you are. 
$15 for six, lovejac.com 

9. Each Macaron Making Kit 

from the famed Dana’s Bakery 
comes with the essentials 
you need— like piping bags 
and a tip— to make a batch 
of chocolaty treats at home. 

$24, danasbakery.com 

10. Made with sterling silver and 
Swarovski crystals, the Love 
You to Death Skull Earrings are 
a great pick for a fiesty femme 
fatale. $40, chamilia.com 

11. Enjoy a proper drink in the 
air with Carry On Cocktail 
Kits. Add their TSA-approved 
amounts of mixers, bitters and 
the like to a bottle of booze from 
the flight attendant. $24 each, 
carryoncocktailkit.com 

12. The zip-top Small Acts 
Change the World Carry All 

sends a nice message while 
doing practical work. $24, 
superlovetees.com 







advertisement 




Authentically 

LIAN 
• / 



Bring the distinct flavors 
of Italy to your kitchen with 
this delicious recipe that serves 
up passion, authenticity and 
quality in every bite. 



Tagliatelle con Pesto e Prosciutto MAKES 4 SERVINGS 



2 tablespoons pine nuts 

2 cups tightly packed fresh basil 

Vg cup +1 tablespoon Italian extra 
virgin olive oil 

1 garlic clove 

V4 cup freshly grated Grana Padano 
PDO cheese 

1 teaspoon Italian sea salt 

5 thin slices imported Italian prosciutto, 
about 1 ounce, cut into V4-inch strips 

1 pound authentic Italian 
tagliatelle pasta 

Vg cup oil packed Italian sun-dried 
tomato halves, drained and chopped 



1. Heat a small skillet over medium and add the pine nuts. Cook, shaking the 
pan occasionally, until the nuts are aromatic and golden, 5-6 minutes. Transfer 
to a bowl and let cool 5 minutes. 

2. Combine the cooled pine nuts, basil, V3 cup of the oil and garlic in a blender; 
process until a thick paste forms, stopping and scraping down the sides as 
needed. Add the Grana Padano and salt; process until smooth and transfer 
to a small bowl. 

3. Heat the remaining 1 tablespoon of oil in a small skillet over medium. Add 

V3 of the prosciutto and cook, turning once or twice, until it is slightly browned, 
about iV 2-2 minutes. Transfer to a plate lined with paper towel: the prosciutto 
will crisp as it cools. Repeat with the remaining prosciutto in 2 batches. 

4. Bring a large pot of salted water to a boil. Add the pasta, return to a boil, 
and cook according to package directions; drain. Transfer the pasta to a 
bowl and add the pesto and sun-dried tomatoes; toss well to coat. Divide 
the pasta among 4 plates and garnish each with the prosciutto. 



M I 

THE EKTRAORDINAilY 



ITALIAN TASTE 



Demand the best. Buy Italian. 

To find genuine Italian ingredients near you visit 
www.italianmade.com 






Buy Italian, get more. 



Get more quality, more taste, more everything. 
Demand authentic Italian food. 

Why settle? Choose the original products of Italy. 



ITA® 

nAUMTHAOEAGaiCV 




I 

THE EXTRAORDINARY 

ITALIAN taste’ 



ww w jta lia n made.com 





Want It sweet? 

Check the neck to know it’s ripe. 



It’s easy. Just use your thumb to apply gentle pressure to the neck, near the stem. 
If it yields slightly, your pear is ripe, sweet and juicy. If it’s firm, let it ripen at 
room temperature for a day or two. For monthly recipes, text RECIPES to 33733 
or visit usapears.org. 








MICHAEL CHERNOW PHOTO COURTESY FYI; INSTAGRAM PHOTOS (FROM TOP) COURTESY MICHAEL CHERNOW (2) AND ALEXA MEHRABAN. 



A COMBO PLATTER OF COOL FINDS, HOT TRENDS AND GOTTA-KNOW NEWS 



wordoT mouth 




with a #foodporn fanatic 

Go behind the scenes of some of the nation’s most hashtagged dishes 
with the FYI network’s new show Food Porn, hosted by famed foodie 
and co-owner of NYC’s Meatball Shop Michael Chernow. by david parley 




Q: What are some of the 
craziest dishes you’ve 
found with the hashtag? 

A: I’ve got to say the Creole 
Gator [smoked alligator 
sausage, popcorn crawfish, 
slaw, scallions and remoulade 
on a bun, top right] at 
Austin’s Frank was pretty 
out of control. And the 
Smorgasbird [fried chicken, 
grilled pineapple, lettuce, 
tomato, special sauce and 



barbecue sauce, plus a melty 
mix of fries, barbecue chicken, 
smoked bacon, aged cheddar, 
sour cream and pickled 
peppers on brioche, bottom 
right] at NYC’s Blue Ribbon 
Fried Chicken was the biggest 
burger I’ve ever seen. 

Q: Why have we become so 
obsessed with food porn? 

A; You know when you ride 
a crazy roller coaster and get 



a shirt that says, “I survived 
the Cyclone?” This is the 
foodie equivalent. We want 
to show we were here, and we 
conquered this crazy dish. 

Q: Any major #foodporn 
fails you’ve seen? 

A: Two things that never look 
good when you photograph 
them, no matter how 
delicious they are: egg drop 
soup and oatmeal. 



Austin’s Frank, 
aka @hotdogscoldbeer, 
fills its #creolegator 
with alligator sausage. 




The #cincoleches at 
@havanaharrys is a 
dulce de leche lover’s 
dream cake. 




@blueribbonfc’s 

double-decker 

#smorgasbird 
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WORD OF MOUTH 




I Making happy 

\ hour happier, 

\ breweries, wineries 

c 

[ and distilleries are 

\ adding yoga to the 

I mix. So you can now 

I pair, say, your Hatha 

[ practice with a pint 

\ of porter at the Fargo 

[ Brewing Company’s 

1 Yoga on Tap event 

\ (fargobrewing.com). 

i Or your Yin yoga with 
\ BloodyMarys at the 

\ Backwards Distilling 

\ Company’s Happy 
I Hour Yoga in Mills, W Y 
i (backwardsdistiUmg 

\ .com). Prefer sparkling 
I cocktails? Try ’em 
I with Power Flow yoga 
j at Bluewater Organic 
I Distilling’s YogaMosa 

I class in Everett, WA 

\ (bluewaterdtsttUmg 

E .com). You can even 

c 

I Vinyasa among the 

I vines! Hit Yoga in 
\ the Vineyard at the 

I Stone Tower Winery 

I in Leesburg, VA, and 

[ finish with a glass of 

I red (stonetowerwinerij 

I .corn). —ALEXANDRA PECCI 




GIVE BACK 

Do-good, taste-good trips 

You already know that many restaurants give to eharity. 
Now, just in time for your winter break, hotels and tour operators 
are serving up delieious ways to give baek, too. by anja mutic 



GIVE A LITTLE 

Check into the Radisson Blu hotel at 
Minnesota’s famed Mall of America, and 
order the White Chocolate Banana Cream 
Pie at the resident FireLake Grill House & 
Cocktail Bar. During the holiday season, 
proceeds will go to Second Harvest 
Heartland, a local food bank (radissonblu 
.com/hotel-mall-of-america; 2harvest.org). 
Meanwhile, for every special of the day 
sold at Station Kitchen & Cocktails in the 
Washington, DC, Embassy Row Hotel, 

25 cents goes to So Others Might Eat, 
an organization that helps feed the hungry 
(destinationhotels.com/embassy-row-hotel; 
some.org). Staying at San Diego’s iconic 
Paradise Point Resort & Spa? Try the 
Tidal restaurant’s Fenberry Collins, a gin, 
cranberry, spice and lime seasonal specialty. 
For each drink. Tidal will donate $1 to the 
Center for Community Solutions, an 
agency that combats domestic and sexual 
violence (paradisepoint.com; ccssd.org). 



GO DEEPER 

G Adventures, which offers hundreds 
of budget-friendly trips worldwide, has 
been opening restaurants that give back 
through its Planeterra Foundation. 
One of the best-selling Peru itineraries, 
for example, takes you to the Parwa 
community restaurant, where every 
Andes-to-table treat you try benefits not 
just the people who work there, but also 
local farmers who get funding to supply 
produce and women’s cooperatives 
contracted to blend the restaurant’s tea 
(gadventures.com; planeterra.org). 

DIG ALL THE WAY IN 

Go Eat Give vacations blend food tours, 
cooking classes and volunteer work into 
one trip. In India, for example, you may 
volunteer at a women’s shelter in the 
morning, enjoy the fruits of a Punjabi 
cooking class for lunch, and have dinner 
in a local home (goeatgive.com). 
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Rice Cmckers 



QKJQmi. 



To discover KA*ME meals, snacks 
and Asian inspired recipes, snap 
the OR Code or visit kamexom 



Rice Crtickers 






KA’ME 



KAMB 



P«NQ5 



brands O2l015 AJI righft f«itgrv$d. 







WORD OF MOUTH 





New Orleans Chef Alon 
Shaya is bringing a new 
tradition to New Orleans. 

He's slinging 5-spice barbecue 
brisket with pickled cabbage 
and tahini at his modern 
Israeli restaurant, Shaya. 
shayarestaurantcom 

San Francisco A lineup of 
corned beef challah bao, 
potato-scallion latkes and 
sweet-and-sour schmaltz- 
glazed chicken wings may 
well make Christmas the 
busiest day of the year 
at San Francisco's Wise 
Sons Jewish Delicatessen. 
wisesonsdeli.com 

New York City The uber-hip 
delicatessen Mile End is 
celebrating with Chinese 
dishes both expected (Peking 
duck, egg drop soup) and 
remixed (smoked-meat 
fried rice), miieenddeii.com 



Thanks a latke, 
General Tso! 

Chinese food on Christmas? Yup, it’s a thing 
for Ameriean Jews, as Chinese restaurants 
are among the few open that day. And now, 
ehefs are taking the tradition to the next level 
with eool eultural mashups. by leah koenig 



Manhattan Iconic smoked- 
fish outpost Russ & Daughters 
Cafe is teaming up with hot 
spot Mission Chinese Food. 
Though the menu has yet to 
be revealed, last year's sold- 
out debut included kung pao 
pastrami and congee topped 
with trout roe and scallions, 
plus fortune cookies stuffed 
with pearls of Yiddish wisdom. 
russanddaughterscafe.com 

Boston area Inspired by the 
Chinese Christmas dinners 
of his youth, chef Michael 



Leviton of Lumiere is serving 
up the likes of chow fun 
and chicken consomme 
with ginger and ginseng. 

For good measure, he's also 
offering latkes topped 
with house-smoked bluefish. 
lumiererestaurant.com 

Philadelphia Israel native 
and chef Michael Solomonov 
serves up dinner and a 
movie on Christmas at 
Philly fave Zahav. On the 
screen? Still a secret! 

On the plate? Thai treats. 
zahavrestaurant.com 



FACTOIDS 

YULE 

LOVE! 



According to 
Google, ham takes 
30 out of 50 states 
in the category 
of most-searched 
holiday entree, 

A notable outlier? 
New Mexico, 
where brisket 
reigns supreme. 



The elderflower- 
flavored 

St-Germain cocktail 
is the most-searched 
holiday drink. 
But Tennesseans 
go their own 
way,,, with the 
Slippery Nipple, 



Gingerbread and 
no-bake cookies 
are tied for most- 
searched cookies. 
South Dakota, 
however, would 
rather have Oreo 
Cookie Balls— and 
Massachusetts, 
Italian cookies, 
LAMBETH HOCHWALD 



IF YOU HAVEN’T CAUGHT RACH’S HUSBAND ON STAGE, catch him online! Johns band, 
The Cringe, was recently part of Motley Crue the Final Tour, and the YouTube clips are 
awesome. “Touring with two rock legends. Motley Crue and Alice Cooper, has been a 
dream,” John says. “They bring the rock night after night. And despite their hard-partying 
reputation, the backstage is populated with wives, dogs and kids.” 



i 



3 

3 



3 

3 

3 

i 

I 

i 

3 

3 



3 



3 



3 



3 

] 

3 

3 

3 

3 



1 

] 

i 



i 

% 



3 

3 

3 



3 

3 

3 

3 

3 

3 

3 

3 

3 

3 

3 



3 

3 

3 

3 



22 RACHAELRAYMAG.COM I DECEMBER 2015 



JOHN CUSIMANO PHOTO BY RACHAEL RAY; FORTUNE COOKIE BY PETER ARDITO; HAM BY ZOONAR GMBH/ALAMY; COCKTAIL COURTESY BARNONE.COM; GINGERBREAD HOUSE BY RUTHBLACK/ISTOCK. 






ADDICTION IS HOPELESS WITHOUT YOU 


FN Partnership" 


Share your story of recovery or message of hope with someone who needs 


1^^ for Drug -Free Kids 


to hear it. Visit drugfree.org and Join the “Stories of Hope" community. 


Ifl When rE^mlllcs tlnitf iiiTPftwri 



mYw for a Dr\j0-Fr6d Arnttrito. \t>c. 





WORD OF MOUTH 







Fifteen minutes from 
Disneyland sits Fourth 
Street Market, where you 
should go before or after 
you visit Mickey Actually, 



The new grub hubs 

With killer kiosks, rocking restaurants and booming bars, food 
halls are equal parts flavor and fun. And these four dish out 
everyday amazingness as well as heavenly holiday treats, by lanee lee 



Fourth Street Market 

Santa Ana, CA 



O Everyday amazingness 

Make Elvis smile upon 
you and try the Whitmans 
PB&B— abeef short- 
rib burger topped with 
organic peanut butter and 
applewood-smoked bacon. 
Chase that with Dough’s 
cocoa nib-spiked passion 
fruit doughnut. 

o Holiday treats 

Get into the fiesta spirit 
with the Taco Navideho at 
Gabriela’s Taqueria, where 
beef-pork picadillo and 
roasted poblano pepper 
party with walnut cream 
sauce and pomegranate 
seeds on fresh tortillas (left). 
The Wooly’s Gingerbread 
Cookie Shaved Snow is part 
winter wonderland, part 
tropics, with the texture 
of freshly fallen snow, and 
the richness typical of 
Taiwanese-style shaved ice. 



St. Roch Market 

New Orleans 

Newly overhauled, the old- 
timey St. Roch Market 

(opened in 1875; closed 
when Katrina came 
through) is NOLA all 
the way— from the grand 
columns in the central 
hall to the live jazz on 
weekends. Still, among the 



13 vendors, you’ll find not 
just traditional Southern 
fare, but everything from 
Korean-creole (Koreole!) to 
organic nut milks. 
strochmarket.com 



^ Everyday amazingness 

King Creole’s Crawfish 
Poutine, a Louisiana spin 
on Canada’s famed gravy- 
and-cheese-topped fries, 
is an excellent beginning, 
complete with deep-fried 
new potatoes, pepper 
jack cheese and crawfish 
etouffee. If you can handle 
more melted cheese, 
move on to Dirty Dishes 
for the Munch Crepe— 
with smoked gouda mac- 
and-cheese and barbecue 
pulled pork. Or have 
dessert there instead, 
in the form of a crepe 
with cheesecake filling, 
strawberries and graham 
cracker crumbles (left). 



O Holiday treats 

Toast with Mayhaw Bar’s 
Adult Holiday Punch, a 
take on NOLA’s famed milk 
punch, made with Old New 
Orleans Rum, milk, vanilla 
simple syrup and a dusting 
of nutmeg. Then soak up 
the booze with the Sweet 
Spot’s chocolate cake with 
pepperment buttercream, 
chocolate ganache and 
crushed peppermints. 



City Kitchen 

New York City 



Overlooking Times Square 
from the second floor of 
the Row NYC hotel, City- 
Kitchen (above) serves up 
views of the famed frenzy 
below, plus treats from 
Luke’s Lobster, Kuro Obi 
Ramen and six other cult 
faves. Big bonus for the Big 
Apple: You can get a great 
meal here for $20! 
citykitchen.rownyc.com 
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CITY KITCHEN PHOTO COURTESY MICHAEL KLEINBERG EOR CITY KITCHEN AT ROW NYC; TACO COURTESY GABRIELA'S RESTAURANT AND TEOUILA BAR; ST. ROGH CREPE COURTESY RUSH JAGOE; ICE CREAM COURTESY CHUNK-N-CHIP. 




go even if you’re not visiting 
him. The offerings from the 
market’s 16 vendors are that 
good. And once you’ve had 
your fill of, say, Vietnamese 
chimichurri tacos, work ’em 
off at the Ping Pong tables 
in the garden— also home 
to concerts, screenings 
and open-mic nights. 
4thstreetmarket.com 

Everyday amazingness 

Waffle Inc.’s Red Mole, a 
mole-infused waffle topped 
with chicken, cotij a cheese 
and more mole, makes for a 
luscious lunch. For dessert, 
hit Chunk-n-Chip, where 
the ice cream flavors change 
weekly, but include the 
likes of organic sweet corn 
with marbled apricot and 
fresh jalapeho or German 
chocolate cake (above). 

0 Holiday treats 

Score snowman- shaped 
Christmas Mallow Pops 
at Torch S’mores. Next 
up? Radical Botanicals’ 
Cacao-Mint Christmas 
Cream Soda— organic raw 
cacao, Madagascar vanilla, 
peppermint essential oil 
and carbonated alkaline 
water, served over shaved 
ice with fresh peppermint 
and an optional hug. In fact, 
hugs are offered— and often 
accepted— with any order at 
this seriously So -Cal stand. 



/ 




Latinicity 

Chicago 

Meant to re-create the vibe 
of Spain’s open food markets, 
chef Richard Sandoval’s 
Latinicity is the best 
kind of sensory overload. 
Think food trolleys rolling 
across a Spanish tile floor, 
whiffs of Mexican, Cuban, 
Argentine and Portuguese 
dishes drifting from stands 
and Latin music playing 
throughout. There’s also a 
tapas restaurant, cafe, wine 
bar and cooking classes. 
latinicity.com 

^ Everyday amazingness 

Go for Tortas & Cocas’s 
Cubano Torta— with ham, 
carnitas, pickles, Swiss cheese 
and habanero mustard— or 
the Mechefe Taqueria’s slow- 
braised Shortrib Barbacoa. 

O Holiday treats 

Sold at the market’s retail 
area. King’s Cake is a crown- 
shaped confection of sweet 
bread, dried fruit, nuts and 
honey with a baked-in baby 
Jesus who promises good 
luck to whoever finds him. 
For something more secular, 
head to Latinicity’s bar for 
Ponche Navideho (above), 
a warm Mexican holiday 
blend of stewed apples, dried 
fruit, cinnamon and tequila. 
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PARTY 

PLEASER 



Delight guests with this bite-sizeff/f / 
twist on a holiday classic. PAM* 
you pull it off so you can spend 

V o" 

time in the kitchen and more time 
creating lasting memories. 



Mini Appie Pies 

Prep: 25 mins | Cook: 35 mins 
Servings: 18 (7 mini tart each) 



INGREDIENTS 

PAM® Original cooking spray 

y 2 cup firmly packed brown sugar, divided 

V3 cup sliced almonds 

74 cup all-purpose flour 

3 tablespoons cold Parkay® Original-stick 

1 pkg (15 oz each) refrigerated pie crusts 

1 V3 pounds apples (such as Braeburn), cored, chopped 

72 teaspoon ground cinnamon 

72 teaspoon vanilla extract 

Reddi-wip® Original Dairy Whipped Topping 



3. 



DIRECTIONS 

Stir together 6 tablespoons 
brown sugar, almonds and flour in 
small bowl. Cut in Parkay®with pastry 
blender until mixture resembles coarse 
crumbs; refrigerate until ready to use. 

Preheat oven to 375°F. Spray 18 medium 
nonstick muffin cups with PAM®cooking spray. 
Roll each pie crust into a 13-inch circle on 
floured work surface. Trim and discard edges 
to make two 10 72-inch square crusts. Cut each 
crust into 9 square pieces. Carefully press 
pieces into muffin cups; set aside. 

Combine apples, remaining 2 tablespoons 
brown sugar, cinnamon and vanilla in large 
bowl. Spoon 74 cup apple mixture into 
each crust-lined muffin cup. 




4. Bake 20 minutes. Top each with crumble 
mixture; bake 8 to 10 minutes more or until 
crumble browns. Cool in pan 5 minutes; 
carefully remove from muffin 
cups. Top each with Reddi-wip® 
just before serving. 




PAM® leaves up to 

99% LESS RESIDUE' 

than bargain brand cooking spray, 

making cleanup simple 

*vs. leading brands of cooking spray (except olive oil), after spraying on glass bakeware, baking at 400 degrees F 
for 30 min, cooling, washing in standard home dishwasher with detergent and repeating 4 times. 



Discover more recipes 
and cooking tips at 

PAMCookingSpray.com 
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©ConAgra Foods, Inc. All Rights Reserved. 



GOBS OF RESIDUE 



GOBS OF FREE TIME 




*vs. leading brands of cooking spray (except olive oil), after 
spraying on glass bakeware, baking at 400°F for 30 min, 
cooling, washing in standard home dishwasher with detergent 
and repeating 4 times. 



pamcookingspray.conn 
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Fresh. Everareen 



SHIPPED FREE FROM THE MAINE WOODS FRESH TO YOU! 

This handmade high-quality wreath is available through an exclusive arrangement with 
Whitney Wreath, a family-owned and operated company selling live wreaths for over 25 years 

Each fragrant and fresh Classic Wreath is made-to-order and shipped from the woods of 
beautiful northeast Maine. Each wreath is single-sided and measures approximately 22-24 
inches in diameter. 

YOUR EXCLUSIVE PRICE IS $42.95 PLUS SHIPPING IS FREE! 

Order online at RachaelRayMag.com/Wreath. Order today at 1-800-273-0982 

Please specify item TC15, Offer Code 3RR12 

Shipments begin mid-November through December, 2015. Free shipping applies only within the continental United States. 

Additional charges for Alaska and Hawaii. No international shipments. 



MAKES A GREAT GIFT! 

• Wonderfully Aromatic 

• Freshly Harvested Balsam Fir 

• Colorful Berries 

• Live Boxwood Greens 

• Environmentally Harvested 
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IN SEASON 



By RrarcCA FLINT MARX Pbotograpl 



SIMPLY SMASHING 

Forget trying to open a 
pomegranate neatly— on New Year’s 
Eve in Greece, the mess is the point! 
In keeping with tradition, just before 
midnight a pomegranate gets whacked 
in the doorway of the family home. 
The more seeds that spill, the greater 
the luck for the coming year. 
(Except maybe for the person who 
has to clean up.) 



IN SEASON 



Pom reader 

Pomegranates are at their peak during the 
holidays. Here’s how to buy and cook ’em! 



SHOP Most pomegranates sold 
in the U.S. are the Wonderful 
variety, ’which can be medium 
to deep red. Either way, look for 
firm, hea’vy fruit. 

STORE You can keep them on 
the counter for up to one month, 
or in the fridge for up to two. 
COOK Bottled juice and crunchy 
arils can go sweet or savory: 
Pom-roasted chicken Mix 
1 cup pomegranate juice with 
1 tbsp. honey and 1 grated garlic 
clove. Pour over a chicken in 
a roasting pan. Season; roast at 
400°, basting occasionally, until 
cooked through, about 1 hour. 
Red and green couscous 
Stir pomegranate arils, pistachios, 
orange zest and chopped parsley 
into cooked couscous. 

Fruity bark Spread a thin 
layer of melted chocolate on 
parchment. Sprinkle with 
pomegranate arils, coconut 
flakes and sea salt. Let cool. 





» GO WITH YOUR GUT 

Everyone is buzzing about probiotics, the 
digestion-friendly gut bacteria, but there’s 
a tastier way to help your tummy than 
popping a supplement. In a recent study, 
taking pomegranate extract equal to a cup 
of juice a day for a month boosted good 
bacteria for 70 percent of people, thanks 
to pomegranate-specific compounds called 
ellagitannins. Talk about inner beauty! 



30 billion 



The number of pomegranates sliced in the five-year 
history of Fruit Ninja, a wildly popular produce sJashing 
mobile game. One of the most valuable fruits In the game, 
they are worth up to 60 points (based on how many slashes a player 
makes), though the most anyoine has gptten is 55. ChaUenge acceptedS 





Listen up, cocktail fans: 

Real grenadine is made from 
pomegranate juice, not corn 
syrup and food color— and it’s 
super easy to make. Just simmer 
2 cups pomegranate juice and 
1 cup sugar until reduced by half 
Shirley Temples all around! 
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CHICKEN AND SHIRLEY TEMPLE PHOTOS BY PETER ARDITO; EOOD STYLING BY 
MICHELLE GATTON; FRUIT NINJA COURTESY HALFBRICK STUDIOS, AUSTRALIA. 




promotion 




Visit FoodGrOUpPromO.com to enter. 







WHITT 





0 

nONEY BOARD 



^ia RAM 




NO PURCHASE NECESSARY TO ENTER OR WIN. Subject to Official Rules available at FoodGroupPromo.com. The Celebrate the Season Sweepstakes begins at 12:01 a.m. EST on 10/27/15 and ends at 11:59 p.m. EST on 01/01/16. Open to legal 
residents of the 50 United States, and the District of Columbia, 21 years or older. Void where prohibited. Sponsor: Meredith Corporation. 
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Q^he perfectly dimpte dnack 
for your perfectly complex life. 




PROTEIN RICH 200 CALORIES OR LESS GLUTEN FREE 



Find your favorite flavor at PerfeotlySimpleBars.oom. 



SNACK GOOD. FEEL GOODER. 




1. Easy Porchetta with 
Roasted Vegetables 

1 tbsp. orange zest • 1 tbsp. 
chopped sage • 1 clove garlic, 
grated • 1 tsp. chopped rosemary 
• 1 pork tenderloin (1 lb.), 
butterflied • 3 tbsp. olive oil • 1 lb. 
parsnips— peeled, quartered 
and cut into 2-inch pieces • 1 lb. 
carrots— peeled, quartered 
and cut into 2-inch pieces 
Sprinkle first 4 ingredients 
onto cut side of pork; season, 
roll and tie. In large skillet, 
heat oil over medium-high. 
Add pork; cook until browned 
all over, about 6 minutes. 

Add vegetables. Roast at 400° 
until pork is cooked through 
and veggies are tender, about 
15 minutes. Serves 4. 





BUTTERFLY 
AND TIE 
ROASTS LIKE 
A PRO! 

PAGE 115 



How 

handy! 



5 Instead of an oven mitt, 

I slip a cute mitten over the 
\ hot handle for skillet- 
^ to-table serving. v 
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Recipes by SUE LI Photography by SARAH ANNE WARD 



FAST IDEAS 







Quick weeknight 
dinner! 



2 . Mediterranean 
Chicken Saiad 



4 boneless, skin-on chicken 
thighs, pounded V 4 inch thick 

• 1 tbsp. olive oil • 1 can (15 to 
16 oz.) chickpeas, rinsed 

• V 2 cup green olives, smashed 
and pitted • 1 bunch arugula 

• 2 V 2 tbsp. fresh lemon juice -> 
Season chicken. In skillet, 
heat oil over medium. Add 
chicken, skin side down; cook, 
turning once, until cooked 
through, about 15 minutes. 
Transfer to plate. In same 
skillet, cook chickpeas 

and olives over medium, 

5 minutes; season. Toss with 
arugula and juice. Serves 4. 




3 . Grapefruit Sidecar 

1 tbsp. grapefruit zest plus 
1 cup fresh juice • 2 tbsp. 
sugar • 5 halved grapefruit 
slices • 4 oz. cognac • 3 oz. 
orange liqueur • 3 cups ice 
On plate, mix zest and 
sugar. Rub 1 grapefruit 
slice around rims of 
4 coupe glasses; dip rims 
in sugar to coat. In 
large shaker, combine 
grapefruit juice, cognac, 
orange liqueur and ice. 
Shake; strain into glasses. 
Garnish with remaining 
grapefruit slices. Makes 4. 



shakeup 



No cocktail shaker? 
A large jar with a lid 
works just as well. 




Easy J' 
breezy 
dessert! 



4. Chocolate-Hazelnut 
Skillet Cake 



1 tbsp. butter • V2 cup sugar 
• V 4 cup whole milk • V3 cup 
flour • 2 large eggs • 2 tbsp. 
cocoa powder • V 4 cup toasted 
hazelnuts, chopped • whipped 
cream Coat 10-inch 
ovenproof skillet with butter; 
sprinkle with 1 tbsp. sugar 
to coat. In bowl, whisk 
remaining sugar and next 
4 ingredients until smooth. 
Pour into skillet; top with 
hazelnuts. Bake at 375° until 
puffed, 15 to 18 minutes. 
Serve with whipped cream. 
Serves 6. 




for a party! 



5 . Creamy Cauliflower 
Soup with Paprika Oil 



1 tsp. paprika • 4 tbsp. vegetable 
oil • IV 2 lbs. cauliflower, chopped 
.V 2 lb. russet potato, peeled 
and chopped • 1 onion, sliced 
• 1 pear, chopped • 1 tsp. ground 
coriander • 4 cups chicken 
stock • cilantro leaves -> In 
skillet, cook paprika in 1 tbsp. 
oil over low, 2 minutes. In 
pot, cook next 5 ingredients 
in 3 tbsp. oil over medium, 

10 minutes. Add stock; boil 
until tender, 10 minutes. 
Puree; season. Top with 
paprika oil and cilantro. 
Serves 4. 
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If you don't have Halos, they don't have Halos. 

Sweet, seedless, easy-to-peel Halos are grown in California with 
pure goodness. Your kids will love them as much as they love 
vou-that is, unless you run out. Wonderful Halos. Pure Goodness. 




Sharing a great meal with family and friends is just the start. 

Get inspired to give back all season at PorkBelnspired.com/Porksgiving 
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